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AN is blessed with five senses by which he may enjoy 
the good and the cultural things of life. Music reaches 
him through the ear; beauty through the vision; tex- 
ture through the sense of touch; and the palatability of food 
and wine is revealed through both taste and smell. 

Wine has been accepted as an appetizing and healthful drink 
for literally thousands of years. It was made and enjoyed in the 
earliest civilizations of which we have any records. And because 
it is a natural drink, wine does not require a cultivated taste to 
enjoy it, though it shows a cultivated taste to drink it. 

But the popularity of wine through the ages has been due, 
not alone to its palatability as a beverage, but also to its 
definite value as a digestant. Its acid and alcohol content is a 
natural complement to food and an aid to its assimilation. 

People who drink wine also get more out of life. In fact, life 
usually lasts longer, and certainly one gets more out of it 
while it lasts. For, good wine promotes temperate and leisurely 
living and a genial attitude towards the world. 


WINE IS THE AGE OLD 
CUSTODIAN OF HOSPITALITY 


Hospitality is one of the finest of social graces and its cultural 
expression is wine. For, wine has the social advantage of never 
being taken unawares; it is always ready. It solves the problem 
of the unexpected visitor, and it gives the festive touch of a 
feast to an otherwise ordinary meal. 

Sweet wines keep well after opening; light wines, when 
opened, are better if wholly consumed; and always the wine 
itself is more important than the vessel in which it is served. 

Serve wine, not only at friendly gatherings, but at the 
family repasts, for wine should not be restricted to occasional 
use but made a definite part of the daily menus. Make it, not 
only a host to your friends, but a servant of the family .. . 
SERVE WINE! 
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The complement of corned beef is cabbage, spinach is the 
companion of tongue, applesauce is the garnish for pork or 
duck, and wild rice goes best with wild game. Wine, too, has 
its recognized concomitants. Red meats, pork and game call 
for light red wines, whilst light white wines should be served 
with chicken, fish, vegetables and young lamb. 

Time and usage have sanctified these dietetic relationships, 
but it is no social crime to alter them according to either taste 
or necessity. If there be only one wine in the house, serve it 
by all means. Serve it preferably with the proper course, but 
in any event, serve it. 


THE WHY AND THE WHEREFORE 
OF DISTINCTIONS IN WINE t 


Red wine is not served with light meats and fish, because its 
full-bodied content would tend to conceal the delicate flavor of 
those particular foods. Similarly, white wines are not served 
with red meats, because in this case the hearty flavor of the 
meat would sacrifice the subtle savor of the wine. 

Only one wine served may be any of the light or natural 
wines. These wines are served in generous amounts; that is, 
about one bottle for four people. 

Light wines do not keep well after they have been opened, so 
it is advisable to use entire bottle or serve half bottles if there 
are only two at dinner. 

It is also the correct thing today to offer guests the alterna- 


THE SWEET WINES 
THE LIGHT WINES 


tive of sherry or cocktails, not only because cocktails are so 
much trouble to mix and to serve, but because the bland flavor 
of a fine sherry is a perfect stimulant to the appetite and there- 
fore an ideal introduction to a meal. 

The following list of wines and their food corollaries will be 
helpful to you in planning a meal: 


SHERRY..... _.......Asa cocktail with hors d’oeuvre or soup 
CHABLIS..............Oysters, poultry 
SAUTERNE............Fish 
RIESLING: TT. ai: Vegetables, spring lamb, veal 
BURGUNDY...... ..Pork, pot roast, sméked tongue 
ZINFANDEL...........Ham, stew, game, roast, beef, steak 
PORT............-...-..With cheese, coffee 

(Many Englishmen drink their Port with roast beef) 
MUSCATEL}) is eee © pata 
ANGELICA bu-cs ed -<- pig te cake, pastry, fruit, pud- 
TOKAY | ings, coffee 


Brandy is the good companion to after dinner coffee. 


If a large, formal luncheon or dinner is planned, then the 
selection and variety of wines should be elaborate as the 
courses. 


Never serve any meal without wine! 
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HOW TO SERVE WINES 


How to serve wine, though an interesting subject in itself, 
is still quite secondary in importance to the social dictum: 
Serve Wine! Whether or not the glasses be correct, the tem- 
perature proper or the occasion suited to the selection 
Serve Wine! Having said that much, there are a few customs 
which are socially correct to follow: 


First: Serve the right amount of wine 
Second: Serve it at the proper temperature 


Third: Try to serve it at the proper time jf 


Dry or light wines are served in larger quantities than forti- 
fied or sweet wines. Wine glasses are never filled more than 
two thirds. This makes it possible to twirl the contents slightly 
and inhale the delicious aroma. 

White wines are served cooler than red; sweet wines cooler 
than natural. A napkin is usually wrapped around the wine 
bottle. This is to prevent the warmth of the hand from raising 
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the temperature of the bottle. Ice is never put in wine, as it 
would ruin the taste. 

Wine is decanted if the vintage is old enough to have formed 
a crust and sediment. It is poured slowly from the bottle into 
another serving container. Care should be taken to avoid 
agitating the contents. Port is almost always decanted. 

In years past, wine was kept lying on its side with the cork 
partly wet in order to avoid a dried cork and air entering the 
bottle. Today air-tight bottle caps make this procedure un- 
necessary and the bottle may stand upright. 

Wine should be served in clear, thin glasses in order to enjoy 
the color and clarity of the vintage. A small amount of wine is 
first poured into the host’s glass before guests are served so 
that any loose pieces of cork may be in his glass only. 

The following are the size glasses and temperatures at which 
the various types of wine should be served: 

(2 to 3 ounce glass) SHERRY....... Room temperature 


(4 to 5 ounce glass) BURGUNDY\...Room temperature 
ZINFANDEL{ 


RIESLING 
SAUTERNE Slightly chilled by plac- 
CHABLIS ;.... inginrefrigerator short 
DOLLY time before serving 
MADISON } 

(2 to 3 ounce glass) PORT...... ....Room temperature 
MUSCATEL 
ANGELICA }....Slightly cooled 
TOKAY 

(1 ounce glass) BRANDY....... Room temperature 


WINES AND GOOD LIVING | 


WINES AND THE MENU 
HOW TO SERVE WINES 


AMERICA TURNS TO THE 


The modest purpose of this booklet is to 
present the essential facts about wine and its 
service in the American home. So much has 
been spoken and written about the formality 
of serving wine that the ritual has obscured 
the more important necessity of having wine 
in the pantry and serving it each day. 

Wine need not be considered an expensive 
luxury, for whilst imported wines are high in 
price due to high tariff and transportation 
costs, we produce splendid wines in America 
at prices sufficiently low to permit them to 
be used daily by the average American 
family. 

We should remember that the vintage wines in Europe are 
only a tiny percentage of the wine produced and are usually 
bottled for export. It is also significant that the natives of 
European wine producing districts, who are habitual wine 
drinkers, refuse to be influenced by dates and labels on the 
bottles! Think that over! 

The truth is, Americans today are more and more appre- 
ciating the fact that with our varied climate and soil we are 
able to produce every variety of wine known in Europe, besides 
several varieties which Europe herself cannot supply. In qual- 
ity and bouquet they are comparable with the finest wines in 
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the world, and they are today available everywhere at low 
prices. 


FRUIT INDUSTRIES, LTD. 


That is the name to look for in American wines. It represents 
a great consolidation of vineyards and wineries, which controls 
the largest group of producing units in America, and it oper- 
ates under the two-fold responsibility of industrial leadership 
and national pride. It stands for wines and it stands for 
America! 

As both growers and vintners Fruit Industries provides a 
rigid centralized control over all the processes of production, 
from the time the grapes are picked from the vine until the 
wine is poured into the glass on your table. 

Guasti, Calwa, Dolly Madison, Olympic and Balboa are 
some of the brand names of Fruit Industries used to identify 
qualities and types of wines. In addition, wines are produced 
and bottled for many large state and city distributors under 
their own trade marks which may be identified by the name 
Fruit Industries on the label. 

When you buy wines, choose American wines. When you buy 
American wines, look for the name of Fruit Industries, Ltd., on 
the bottle. For, that is your assurance of the finest vintages 
that America affords. It is also your assurance that they are 
priced where you can afford them! 
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ABOUT BRANDY 
VICTOR HUGO BRANDY- 3 SUMMERS OLD 

Brandy is the oldest and most popular distilled liquor in the 
world. 

Great Britain is known for Scotch whiskey, Russia for 
Vodka, America for Bourbon, yet in each of these countries 
brandy is a close rival of the accepted national beverage. 

Brandy is the spirituous liquor distilled from wine. France, 
Italy and our own great state of California are the outstanding 
brandy producing sections of the world. 

Since brandy is a wine product, its mellow taste is not wholly 
dependent on its age as is the case with grain spirits. An excel- 
lent grade of brandy may be purchased for about the same 
price as an ordinary quality of grain spirits. 

There are two traditional ways of serving brandy: 

Firstly, in a cordial glass taken straight as an after-dinner 
digestant. 

Secondly, brandy and soda, a long, cool drink that is popular 
around the world. 

In addition, we find today a definite trend to a broader use 
of brandy in mixed drinks. As typical examples: 


OLD-FASHIONED COCKTAIL . .. Brandy as the main 


ingredient 


SIDE CAR COCKTAIL. . . Regular recipe with brandy as 


the base 
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VICTOR HUGO BRANDY- 3 SUMMERS OLD 
BRANDY SOUR . . . Made like a whiskey sour but with 
brandy 
JULEP ... Prepared with mint in the usual way but with 
a brandy base 

In addition, brandy is an ideal mixer for punch or egg nog. 
It is also indispensable in fruit puddings. 

Brandy is no longer, and never should have been, confined to 
after-dinner use. As a mixer it is quite comparable with a fine 
whiskey and where both are tried brandy is usually preferred. 
So definite is the trend to brandy for mixed drinks today in 
America that in the smartest social circles it is considered_a 


mark of cultivation . . . To Serve Brarg¥CTOR HUGO BRANDY: 


<on TYPE CORDI,, 
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THE LIGHT WINES 


Light wines are natural wines. They result from normal fer- 
mentation of the juice of grapes which is permitted to run its 
course. At that point the sugar has been fermented, leaving a 
non-sweet or dry wine. These natural dry wines are as whole- 
some as natural foods. 

Light or dry wines are dinner wines; served with food. Their 
alcohol content is only about 10 to 14% and they can therefore 
be drunk freely. 

The light wines are divided into two groups—red and white. 
Red wines are fermented on the skin, taking their color from it. 
White wines are the free run of the juice of the grape fermented 
apart from the skin, which leaves them little color. All are 
crystal clear. In taste they vary from a light delicate Riesling 
to the full, rich body of a noble Burgundy. 

The light wines are: 
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SAUTERNE inclines to the sweet side but it is not too sweet to be 
served with meals. Its color is light amber and it should be 
served at a cool temperature. 


CHABLIS is a delicate straw-colored wine; one of the most deli- 
cious dry wines and particularly good served with oysters. 


RIESLING is the American version of the best Hoch wine. As a 
type it is known to many as Rhine wine and has a smooth 
acid tartness. Its color is greenish amber and it is extremely 
popular. 


BURGUNDY is another excellent dry, red dinner wine. It is 
ruby colored and full bodied; smooth and strongly flavored. 


CLARET is a tart wine, strong in free acid, clear, bright red in 
color. It should be served at room temperature. 


ZINFANDEL is like a claret, also bright red in color but with 


a flavor distinctly its own. 


DOLLY MADISON is an American wine that America can be 
proud of. It is golden color with a delicious fruity tang. It 
is a sweet wine, best served for dessert or between meals. 


Both Zinfandel and Dolly Madison are native to American 
soil. 


THE SWEET WINES 


Sweet wines are fortified wines. Natural fermentation is in- 
terrupted before its conclusion and the wine strengthened by 
the addition of Grape Brandy. This retains very much of the 
sugar which is not present in dry wines. The increased alcohol 
content, as well as the extra sweetness, is the reason that forti- 
fied wines are used as a dessert, after dinner or between meal 
wines. 

Except for Sherry, which is a drier wine, most of the sweet 
wines are interchangeable on the menu. Muscatel may be used 
instead of Angelica. Port, or any of the sweet wines, is very 
much enjoyed at a card party in the afternoon or evening. 

The sweet wines are much used in cooking. Sherry should be 
one of the ingredients in the preparation of fowl, fish, soups, 
and certain meats. It is an excellent convalescent wine, as is 
Tokay. All the fortified wines have great food value. In the 
preparation of fresh and cooked fruits, sweet wine is a delect- 
able ingredient. 

If a meal is not being served, it is a/ways appropriate to offer 
one’s guests a glass of sweet wine. It is not necessary that there 
be any biscuits or cookies with it, which makes it possible to 


serve a glass of wine at any hour between meals. 
VT ¥ 


PORT is perhaps the most popular of the fortified wines. Every- 
body likes it because of the fine sweet taste and it is a tradi- 
tion that a decanter gleaming with rich, red Port wine 
marks a home where guests are welcome. It is splendid 
after dinner, between meals and as a tonic. Port is the one 
great wine to serve when a mellow stimulant Is desired. 


SHERRY is an extraordinary wine, being appropriate for all 
occasions. It is chosen to whet the appetite, and is now the 
fashionable thing to serve in place of cocktails. It is served 
with the first course. Sherry has great tonic properties. One 
of the best ways to make the system immune to winter ills 
is a Sherry and Egg taken before going to bed. 


ANGELICA is a native American wine which was developed in 
California. It has a distinctive flavor and light golden color. 
Angelica is sweet and used as a dessert or refreshment. 


MUSCATEL is a delicately flavored sweet wine. It is smooth 
and limpid, made in California of muscat grapes, and is 
much like Angelica. 


TOKAY is amber colored, sweet wine. It is one of the finest 
medicinal wines and an excellent after-dinner beverage. 


WE GUARANTEE 
GUAST!] AND WINEHAVEN WINES 
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